As we were told in Saturday’s paper
the trolley ride from Norwich to Wil-
limantic I8 a very p t one. 1
took the trip soon after the lin> was
opened and remember & distinctly
now. There wers six of us women out
for a day's recreation, and we Ileft
dull care behind. It was a Red Letter

and did us all good.
ith best wishes for all
EVELINE

BURR,
CANNING REC/#ES FROM PALULA.

Dear Socinl Corner Sisters: 1 am
sending a few recipes: '

DO

NOT KEEP A DOG AND BARK YOURSELF
. '

EVERY WOMAN'S OPPORTUNITY

The Bulletin wants foof home letters; good business letters; good help-

fu! ietters of any kind the mind may suggest.

Wednesdag! of each week. Wrile on

They should be in hand by
but one side of the paper.

Address SOCIAL CORNER EDITOR, Bulletin Office. Norwich, Conn

FIVE PRIZES EVERY MONTH OF ONE DOLLAR EACH. Award made

the last Saturday of ugh ‘manth,

ROLL OF HONOR

Sens of Social Cernar Writers
Walter F. Moran, of Norwich
Richard C. Moran, of Norwich.
Eugene Campbell of Willimantic,

Cann
Allen Wiltiams Hevey Sterry, of
Union, Conn

Earl L. Sparks, of Norwich

Arthur T. Knowles, of Wethersfieid,
Conn

Floyd
Conn

Willa=d A. Madley of Lebunon

William Moward Gordon, Subma-
rinie service, | =, N

Myron J. Ringland, ol Norwich,
Reyal McCall, of Leonard Bridee
Wa'ter Robinsen, of New Haven

Mitehell, of Central Village,

SOCIAL CORNER POEMS.

Teday.
| Dougias Malloch in “The Wood,")
Syre. thig world is Tull of trouble-
ain't sald 1t ain't
Lard! e had enough un double
Reagon for complaint
Rain and storm have come 1o Tret me
Skies werg often gray,
Thorne and brambles huve hezet me,
i th road—obutl suy
At It Nne toda)
WEhkat's the uss of always weenin
Makin® troubls (ast?
What's th' use of alwaysy keapin
Thinkin' of the pa
Each maust have his tribuinstion,
Water with hizs wine
life, it uin't no celabration
Troubie T 've had mine
But tuday In fine
IU's today tha: I am n
Not a manth ago

havin'alosin

SOTTOW

I may rmin morrow
It may rain—but <a)
Ain't it fins today”

Rent in by UUntle Sam's Danghter.
The Great Plan.
Regrodnesd hy Request )

“1 know pot whence | came,

I kpnow nol whill go

But the lact stands clear that I am
here in thiz world of plea=zure
and woe

And out of the mizt and murk an-
otner truth sl s plinin-

it is my pawer fach day and hour to
add to its joy or ile pain

The trouble 1 think, with uy all is the
Jack of a high concely,

If earh man thought he was sent to
thiz spot to make i a bit more
sweet,

How mnon we could gladden the world,
how easily rizht all wrongs

If nobady shirked, and ecach one work-
ed to help hin lfellows along.

Cease wondering why Vou came—stop
jooking for fauits and flaws,

Rise up today in syour pride und say,
! am part of the Fist Great
Cause!

Hawever full the world thers Is room
for an esarnest! man.

It had need of me or 1 would not be

am hers 1o strengthen the
—Author

SOCIAL CORNER POEM.
BETSY.

By Odda E. Abbott
No. Betsy lsn't famous, like them that
=ing for pav: ! J
She'd never rut go fAgur’ a-singin
that -2 way— '
(My Betsy's kinda timid and her voice
min't trained like some)—
jn' you'd cught 1o hedr her a-
singin’ ‘round st home!
lwn't mwck for rag-time and all
that sort of thing;
good old-fasbipned
Betsy likos to ofng—
The kind that's swest and chesry and
that brightens up the Wy,
il & Mt of sunshine
elouds hang low and gray.

Unknown

Sut
She

' musie that

Just when

1 reeom in all fam'ties
times will go wrong,;

Well nhen ide so nt our house, my
Belsy starle a mong

The chiMren an’'l no angels, and it's
sartin I'm no saint; . n

Pat she keepa right on  agsingin’—
‘stemd o' tellin’ us we aln't

She smiies and keeps on singin' with
a voice po sweel and clear,

Anfl heford we hurilly know it there's
a Aiffer=nt Gtmosphere; .
And often. at the workunop, when we

bring & rumpis on,
1 try har way o 4doin", ‘and whistle ¢
it'a gone.

things some-

And whenm T'm heme from workin's

with the toef trde o'er my head

When we have had our supper and the
children are bt bed,

Than | 571 the, oyvfin’ paperand put
my ppers 3
My Batsy % mendin'—and—

Besun.
and  visit

et

while

in’ to e 5
I lean back N sleepy), and wife
sings soft 1 low,
Seems like it did In childhond —when
1 used to shut my eyes
And fleat away in dreamiand as
mother iullabys.

And 1 ferget ahout high llvin' and all
about the war—

Where thousands urs a-dyin’ without

* what it's for;

| forget how cold its turnin’—and the
fusl nearly gone—

Why, my troubles lest skeadaddie as
my wife keeps hummin' on.

0! Pve heard o
Operys 5o y 8

Apfl them can Wpend their mbney as

Shure,

cares o ! PNy =
ey ol Shewt rip
they
her good olfs

But

LAY i

us singere in .lho :

ecan't ome up.to Betsy, and |
fashioned lays!

INQUIRIEE AND ANSWERS

BALSAM FIR has the honor of hav-
:‘;-,-’ the only service flag At Dry Miils;
e,

CLUB NO. 2S JULY MEETING.

Dear BSocial Commer Folks, Good
Morning! As | have not written for
some little time, thought 1 would just
drop in for a short chat. It was so I
could attend the meeting of Club No.
2 this month and ar usual we all had4
i nice time. The day dawned bright-
Iy for ws, and when we reached Buck-
inghum Memoerfal we met a  goodly
number of Sisters. They are a very
busy 4ot of workers. Married @a
Hapipy was there, us usual, with her
work-bag and greeted emch Sister ns
=he came in with a smile and a shake
of the hand. Paula exhibMed a pratty

|

plece of hand work. Hooslt was so
very busy knittlng, she hardly took
time for lunch _ which was served

proemptly at noon.

Wihen the gong sounded, n hungry
party eal down te a well filled table
thut The Socinl Corner Sisters know
how to prepare. The lunch congisted of
cold hum, pickles and olives, meat loaf,
all kinds of war foods, sandwiches,
cakes, ple and coffee, Calla Lily and
Seottle worked very hard to make the

diky ong of success. The table was
prottily trimmed and decorated with
erimson  ramblers  and black-eyed

Susans brought in by uwne of the Sis-
ters.

After ‘unch time Dottie entertalned
rending severnal choiee Pslections,
Prircllla sang weveral rolos with Plek-
erel at the piano; then the floor was
wared for dancing for all those wish-
ing to engaged of that pastime

Priseilla showed some of the latest.
dancing stunts, which were greatly en-
joved by all present,

firandma 1L enjoved every minute
vhe was there and was one of the last
t leave the floor,

Just before the party broke wup,
Pickere] and Priscilla renderad several
putriotic enlos. Then good byes wore
nidl uwnd all wended their wavs home-
ward, hoping to mest ngalp next

mohth.
1 am patiently waiting.

by

R. .
Best wishes to all the Sistera,
CRIMSON RAMBLER.

'BANANA COMBINATIONS.

A}

Dear Spcin! Cornerites: All who ap-
preciate baninns in copkery may like
te try the following recipes:

Banana Porridge: MiIX one tabie-
spoon of cornstarch with a little cold
milk, then pour over it one pint ol
bailing milk and stir in six mashed
benanas,  Four into a lined saucepun,

“".'! suzar to taste, and bojl for five
minutes, stireing all the time. Turn
liste - porridge plates and serve very

hot.

Spinach and Bananas sounds odd.
To make It wash two pounds of spin-
nch-and cook for twenty minutes; then
pess through a sieve. Add one ounce
of buller, season with pepper and =alt
and pile in the center of an entree
idigh. Peel four bananas, divide them
into quarters, dip each plece In besten
g, then roll in fine bread crumbs fa-
vored with coralline vepper. Fry in
deep hoiling fat and arrauge the gol-
den brown fritters round the spinaci
and serve,

Ta make banana and jelly trifle
warm 4 pint of lemon jelly and favor
It with maraschino or cherry. Peel
Elx banonas and arrange them at the
bettom of a gliass dish, pour the luke-
warm jelly over, und when set deco-
|rate with whipped cream and gluce
cherries,

| MARY

JANE.
TO CAN CORN WITH SALT.

Dear Soclal Corner Sistsrs: The fol-
lowing is o quick and easy way of
canning corn with salt, 1 have yet to
have my first can of corn spoil from
the following method of esnning, It
I= s0 much quicker and easier than
the wash boller and slals method |
thousht someone elte mlght like to
try it
First have your cans perfecily clean,
with 2oo0d tops and rubbers and the
cang wiped out perfectly drv. Sslect
the eurs with full milky grains, not
too mature. Cut from the cob with a
aharp knife and, with the back of the
knife, scrape all milk from the grains
on the cob, \

To every nine pints of corn take one
sint of salt and one pint of sugar and
mix thoroughly. Boil twenty minutes,
stirring from the bottom to keep from
eeorehing. Can boiling hot and with
u spaon press the corn in the cans =n
there will be no alr = y

When you wish to use it, put on
sipve, cover wilth ocold water, l¢t come
to a boil and drain. Repeat until vou
have added water the fourth time. Sea .
son the same as for new corn and you
cannot tell the difference.

HANNAH WHO,

THE BEST LETTER.

To the Writers of tha Social Corner:
The letter “How a Gossip Waa Re-
proved” is the best letter that has
heen printed for a lome time. 1 om
nol a Catholle, bat that priest iz a
grand good man and did just right. |
wish more of the letters were like
that, something interesting and help-

ful.
' A CONSTANT READER.
AN INTERESTING BOOK.

Dear Social Corner Sisters: Some
fdayvs ago 1 took ffom our village li-
brary over which Etta Barber w
presides, a book of .many called
All the Days of My Life. It is the au-
tohiography of Mrs. la E. Barr,
some of whose novels 1 read in my
girlhood days. 1 have so enjoved this
Jife hiztory of o brilllaht and noble
woman that [ feel I must recommend
it to othera
- 1 often thought while reading it of
that old Ile:inc: *Truth ls stranger
than fletion. 1

I was aiso constantly reminded of
Aunt Mary, for like her, Mrs. Barr re-
lied on God's promises and never
found them wanting, If Augt Mary has
not yet read this book I em cemsin

C d String Beans: Select young
and tender beans, remove str
break them {nto short lengths, pack
them firmiy Into jars, add & teaspoon
of salt to each jar; fill the jurs with
cold water and steam them an hour
on three successive days as directed
under canned corn. Somsa are able ta
put up beans successfully by steaming
tliem continuously for three hours amd
seallng them.

Beets for Wintar Use: Boil the
beets in. water untll they are tender
and then put them into jars. Meas-
ure out equnl parts of good cider vine-
gar and water, add a Iittle sugar and
galt and heal this mixture. Pour
it over the beets while It is boiling
hot; seal the jars at once,

Guava Swect Picklg: Make a syrup
af thrae pounds of ar to one quart
of cider vinegar; this will e enougn
for six pounds of fruit. The following
spices may be odded if desired: one
teaspoon of allsplece, one teaspoon
mace, one teaspoon clove, one table-
spoon cinnamon. Cook the syrup and
apices thgeiher for one hour; drop in
pickles nnd pour heiling syrup over.
Seal &t once in fars.

Currant Relish—Mix togecther three
gquarts of currants, three quarts of
sugar, and one pound of raising,
pehopped very fine; the rind and pulp
of two oranges; remove all seeds; and
two lemons, cut fine, Cook this mix-
ture until it is solid; keep the relish
in family jelly glasses. .

Currant Catsup—Boil together for
two hours one and a half guarts of
brown suzar, three quarts of curranta,
two tablespoons of clnnamon, one ta-
blespoon of cloves and one pint of
good clder vinegar. - Seal the catsup
In jars while it is hot.

Red Raspberry Currant Marmalade
—Wash #nd place in a preserving
kettle four ouaris of raspberries, one
quart of red currants, mash the fruit
thoroughly, add three-fourths as much
sugar: boll the mixture for ten min-
wies, or until it jelliea: when cooled
seil the marmalatle In jars or pour It
into family jelly mlasses and cover it
with melted paraffine; stir the marma-
lade constantly to prevent burning.

Ready: Your letter recelved. Many
thanks. ‘

Pest wishes to all

PAULA.

JULY MEET OF CLUB NO, 3,

Dear Social TUorner Sisters: 1 have
just returned from the meeting of Club
No. 3 in Lebanon. Would you like to
hesr about our good time?

The hill was decorated with vel-
Jow, a4 usual. "Polly Peppermint's”
handsome bouguets added a great deal
to. the cheerfulness of the oceasion.
One bouquet of vellow popples caused
many pleasing comments,

The tLibles were well laden with
good thing® to eat and we all did our
share towards esting them. The sal-
nds were especially good

“New York Girl”".—That raspherry
cake was spleniid®

During the afternoon we enjoved the
songs that were sung as well as the
piano s=alos and duets, and also the
readings of “Yanke® Girl" and “Polly
Peppermint”

There were several children there
and they enjoyed the day as well as
the grown upk qid.

It was declded tp have Lhe nevt
meeting the th&d Wednesday M
Auzust. There will be a rollf call when
each one l= asked to respond with
some humorous reading, or tell a funny
slory, .

Next month wa hope to see all of
our membere and friends who were
unable to come to this meeting.

“PRISCILLA

Leonard Bridge. ]

A DAY AT THE CAMP.

Dear Sistere of the Social Corner:
Whenever i wvisit the camp my mind
is filled with the idealistic visions of
childhpod—the visions that time can-
not eliminate. 1t |5 a =pot whera the
soft winds linger ang the cool shadows
gather, where one unconsciously lives
nearer to Lhe growing flowers, the
circling birds, and where the friendly
trees seem te léan more closely, and
thrive more luxariantly than else-
where,

Befora darkness had fallen our fest
had climbed the hille and up the paths

that led to the litile cottagesin the
grove,

Noi lonz were we left in solitude.
Neighborine campers quickly found
their way -to our door with hearty
grectings.  Old acqgualntances were

renewed ind the characteristic saluta-
tion of our nearest neighbor, “I'm get-
ting along all right” was as pleasing
A8 Eever,

And as we crept to our comfortable
rest under the eaves the famillar tap,
tap, tap, over our heads was repeated,
and u#s the wind slghed and the
branches swept the roof. we fell
agloep listening to this welrd music.

Our antleipited day of rest and
plaasure on the camp ground s00n
dawned and would pass only too soon.

The conventionalities of life wepe
lald aside, and forzotten pleasures
were revived and we joined with our
neighbors in the simple enfovments in
which the life of a camper abounds,
We searcheq for early blusberries
along the edges of the camp and
laughed with the glee of children as
one by one the berries lined our pail.
Our Bohemlin tastes were gralified as
we ate from the bare table, food pre-
pared by omr own hunds, and no Jux-
urious feast ¢ould surpass the satis-
faction afforded by this homely repast,
nor no mansion offer the restful at-
mosphere of this eottsge in the woods.

Through the spen door the sunlight
flashed and the row of hardy pines
that marked the boundary line threw
back their darkened shadows. Oecca-
sionilly a leaf which all winter had
lodged in their helghts would Tagily
flutter through the door., Even the
squirrels gathered and added their
chatter to our acclamazions of delight,

The swinging hemmock &id not es-
cape attention, and as the evening
drew on, from Its depths we looked
upward into the starlit skies and wigt-
fully dreameq of the far-off land of
romance that “cye hath not seen”

This is not the artificial lifs, but
the true life which Nature has pro-
vided for those who would take pd-
vantage of her boundless resources
and live, ns was intended, within her
conscious altitudes,

But the day wore on and the shad-
ows lengthened, dand again we sought
our humble rest and listened (o the
singZing pines and the wind's ory, and
in the light of the early morning bid
fnrewell to the woodland cottage and
added another fragment to our stors
of remembrances,

y THE LITTLE EPINETER.

SHE LIKED AUNT MARY'S LETTER

Dear Social Corner Sisters: 1 have
always besn interested in The C
but don't have much time to write, |
thought I'd ask some of the Sisters to
seénd their way of can peas,

from her letters to The Corner that

ol gufihe el a1

-

Tl e

ning
Wag much interested in Aunt Mary's

HOW TO MAKE LICKETY-8PLIT
LAGE

' Dear Corner Sisters: 1 read
the m Betsy Bobbett direc-
tions making “Lickety-8plit Lace™
so for the benefit of The "Corper”
readers, who do not know how to make
it and would like to learn, 1 will send
it along.

Make &
row; a ireb
from needle, chain 2, miss 2, a treble
in pext turn.

2nd row: Chein 5, a treble In treble
te form o space, § trebles id loop of
chain 5. chain 4, ¢ trebles in same

: Chain 4 trebles undar 4

the 2 groups of 4 trehles

in the last row, 4, 4 trebles un-

game chain, chain 2. miss 3 treb-

treble in next chain 2, a treble
in 8rd stitch of § chain. turn.

of nine stitches, 1st

4
2

4th row: Chain §, treblé in treble,
chain 2, treble in 1st of 4 trebles,
turn.

5th row; 6, treble in treble,
chain 2, treble in 3rd stitch of § chain,
turn.

Repeat from 2nd row. Think you

will find these directions correct for
1 have made yards of it

Here are p few things worth know-
ing, when doing crocheted work.

When it s necessgry to allow 2
knot to comé in a chain-stiteh, tie so
as to allow two rather long ends; then
take th# hook and draw one end each
wey back and forth through the chain.
Thus neither the Knot or ends will
show. .

To press tatted or crocheted work,
you have finished, lay it smoothly be-
tween the pages of a book, place a
large iron and allow ‘to remain for sp
hour or more. If the pressing is done
the first timé with a hot iron the
thread Is never so glossy again.

When you wish to crochet an edge
to centerpiece or doily, try the fol-
lowing plan: Make a chain long
enough to. extend easily around {do
not Join it or break the thread). then
carefully whip it to the edge of cen-
ter, not stretching the chain at all
It may then be joined and the bhorder
worked into the chaln without twist-
ing or fulling the center, and if the
lace outwears the linen, as |s often the
cape. it may be ripped off and used
again.

When crecheting lace or plllow slips
or petticoats, try sewing rickrack
braid on the under side of the hem,
letting the points extend below the
hem just far enough to cateh your
hook in. instead of working in the
goods, Then when the article wears
out, &8 it usuaily does while the turn-
ning is yet good, it can easnily be rip-
ped off and used a second time.

Sorry 1 could not be with you at
Covenltry Lake on the 183th for 1 sure
would like to meet more of the Sia-
ters.

TWICE TWENTY.

THINGS YOU SHOULD KNOW.

I was much pleased to reag Rye
Brock's letter. 1 was more surprised
to learn she was in  the hospital.
Please send her a few cards from the
Social Corner.

You can never know the endl of the
good salt will do. Ir 1 should tell vou
I have three hundred differest ways
I hava used sait, 1 presume you
would doubt me: nevertheless | have
and have taken a prize from a Boston
paper for them.

If vou could see the handsome roses
salt will make, the handsome boxes
also, the pretty dishes; these are all
beantiful to look at. E

There was & mistake in using tu-
meric powder to yellow rice, one-half
teaspoon in place of one-hall pound.

Salt, soda, pargffin, borax, kerosens,
also slum. are householid treasures. I
will tell some of the uses of paraffin.
By Its use 1 never have to rub my
clothes, can keep flowers [or a long
time; also tomatoes. It is good to
pour inside a box if you wish to send
jelly away; pour on the top of your
jelly If you wish to keep it; it will
make paper flowers keep from being
museed; pour around bottles If vou
want to keep them from leaking. and
one hundred other uses you can put
it to.

ETHELYN.

FRUIT BUTTERS.

Apple Butter—Five quarts apple
pulp,* ten guarts new sweet coider,
brown sugar, one leaspoon ground

cloves, one teaspoon ground allsplee,
one teaspoon ground cinnamon. The
apples should be tart and the clder
nol more than two days old. Boil the
cider down one-half before measuring,
put the pared and cored apples through
a fruit press. measure them and =add
to the cider. Cook slowly, stirring
(requently, and when the hutter be-
gins to thicken, swesten to taste with
brown sugnr. Continue cooking until
of the conslstency of soft jam; pack
while hot in sterilized jars or glasses
and keep in a cool place. "

Peach Butter—Four pounds peaches,
two pounds sugar, Select ripe peach-
es and peel and stone them before
welghlng. Cut them in pleces and put
them through a fruit press. Put over
the fire in a porcelain kettle and cook
slowly until of the consistency of mar-

malade, stirring occaslonaliy, to pre-
vent sticking. Add the sugar, stir
until diszolved: cook rapldly for 15

minutes, then plaes the kettle on the
back part of the stove and keep warm
until the butter is of the desired con-
siateney. Pack In jars or tumblers,
Best wishes to all
SASTER LILY,

USE FOR COTTON BAGS.

Dear Boclal Corner Friends: As 1
live on & farm and we have to bhuy
grain T will tell you some of the uses
I make of the bags.

The hominy comes in a.zout cot-
ton cloth bag of. which T make pillow
chises, corset covers and sheels for cot
beds,

We also get the Haskell fead. From
these T make table covers, with hem-
stitchgd border, and bath towals with
her-stitched ends, wunderskirts, hand
towels and dish towals,

To clean them use hard soap. Tt
is a hard job, but I can get the eolor
all out.

cips of rolled oate, two cups of flour,
one cup lard, melted, two tablespoons
of molas2es, one teaspoon of sada, one
teaspoon of cinnamon, two eggs, and
One Cup SUEAT.

WILD FLOWER.

WAR BROWN BREAD.

Dear Soeig]l Corner Slaters: The
following rule is my last way of
making L

Brown Bread—One cup each of corn-
meal and barley flour, one teaspoon
baking powder, one of salt ,one table-
spoon shortéening, one-fourth cup mo-
lasses. Scald cup of rolled oats with
cup and a hall of water or milk, add-
ing a teaspoon of godn: mix well and
balie one hour; cover last half hour to
prevent hard crust, and sprinkie when
remgved from oven and kKeep coversd
until cool.

Red Cedar: You surely are doing
vour part; should enjoy seeing wour
Farden. Hope you are not afraid to
dress accordingly to suit the labor.

BLANCHE.

SALAD DRESSING

Corner Bisters

1 am

Dear Social 3
very much interested in the Boc

in 6th stitch of chaia|

Oat Meal Cookies: Two and a half |

that 1 though some of the ladies might
like. 1 teaspoonful of mustard, 2 tea-
spoonsful of flour, 2 teaspoonsiul of
sugar, 1-2 teaspoon of salt, 1-2 cup of
boiling %Water, 1-4 cup of vinegar, but-
ter the sixe of 1-2 an egg, 1 beaten
ege, put all together then cook: uhtil

it thickens.
KRTURAH.

\ g >
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she would find great pleasure in it |[letter upon the tobaccs habit. I surely |Corner, have attended sbme of the| SPICE CAKE.
I am aiways glad when Soelal Cor- | felt lke laughing when I smok- gs and enjoyed them very much '

ner writers mention books they have |ing while nursing, 1 if there |and I wish to join you Dear. Social Corner Sisters: T want
found pieasant and profitable read- | were any women Who do “l?.tA o Here is & regipe for Salad Dressing |to join.the Social Corper, T am send-
ing. )

Inz a well trled recipe for
Spice oup molasses,
cup sugar, two-thirds cup hutter and
larg mixed, one cup sour milk, two
egus, one leaspoon seda, nutmeg, cla-
namon, one-half tenspoon cloves, three
cups fiour, salt. The longer Jept, the

better. .
TEENY-WEENT.

4

DO IT NATURE’S WAY—DRY IN THE SUN AND AlR ||

By Unlted States Department of Agriculture.

DRY OR DIE.

Starvation has killed more po-
ple in Eurcpe during the war than
all those lost in bLattle.

Food is as mighty as the sword—
save so we may send.

+ Each pound of food dried now
may save a life next winter,

Can what you can—then dry the
rest so that mo morsel wasies.

Sun drying Is effective for any rezion
in which a rainkss season of bright
sunshine and high temperatiire reg-
ularly orcurs. The process s sims
plicity itself; where small quantities
of products are to be handled, all that

Is necessary by way of preparation of
the drying ﬂtzrxr ig tn spread sheets of
¢lean canvas, heavy wrapping paper, or
mustin upon the roof of a bpilding or
upon the floor of a4 veranda having a
#southern exposure, laving strips of lath
or boards upon the edges of the sheels
to keep them in place and to form a
barder. The Incation selected whould
be well shielded from wind-borne dust.

As the frpit iz prepared, spread it
thinly upon the canvas of musiin tak-
ing .care not to crush soft berries by |
unnecessary handling, and cover with |
& sheet of mosquito nettinzg, heid in
place bv pins or strips of lath to
Keep insects off the materinl, For
handling larger quantities, trays will
be necessary, bul thess may be made
of light boards tuken from packing
boxes and nailed 1o (rames made of }
lath. The bottom of the tray should |
be solid in order to prevent
dried materlal through the cracks
may be coverad with a sheet of muslin

or with wrapping paper to insure
greater cleunliness,
When the tray is filled, a plece of

moequito  nelting or cheeseclothy,
stretched tightly across the top of the
frume eo that It does not rest upon the

will be safer tn depend upon the use
of heuted driers.
The Simplicity of Fan Drying.

In the household which possess an
electric fun, the drying of small guan-
tities of material can be easily dome,
provided that special eare be given the
preliminary treatment of the products,
All that Is necessary is to make trays
of wire screening, with one end of
enclh or preferably both ends open.
The malerials to be dried are spresd
thinly upon the trays, whith are

’

Equipment for Fan-Drying,

stacked one upon another with the
open ends turned ftoward the fan and
covered with cheesecloth, and the fan
Is placed clove to the end of the stack
and run at molerute speed, thus driv-
ing & vigorous ecurrent of air over the
miterial, Ihying oconrs much more
rapidly at the end nearest the fan.
hence the sinek must be reversed after
four to six hours and agdln after a
longer intaryn]

All materinls requiring blanching
that are to be fan-dried should be
blanchied In steam or boiling water or

Trays for Sun-Drying Should Be Light So That

They May be

Moved From Place to Place.

fruit and fastened in place by tacks.
will Reep insects away from the mate-

rizl, Such trays should be Hght, in
order thut they may be readily moved
from place to place by one person.
They are a necessity in districts in

which heavy dews occur at night or in
which there are ocoasional showers
during the dryvinz season, as they per-
mit the partially dried fruit to be con-
veniently stacked at night to protect
from dew or

to be quickly brought
under cover In rcase of rain. When
treys are stacked. lizht woodon strips

ghould he placed between them' to hold
them apart sufficiently allow a
good circulation of alr over the con-
tents.

1
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Regions for Sundrying.

Raspherries, blackberries; cherrices,
apricots, and peaches, with the ecarlier
varieties of summer apples, may be
dried in the sun In practically all
piarts of the I'nited States with the gx-
ception of =uch portions of the At-
lantic Codast region a5 ‘have thelr
period of greatest rainfall at the
fruits* maturing season. In much of
this torritory, and particularly
throughout the Southern Smtes, the
Great Plains area, the ntermountaln
region of the Northwest, uang the
Southwestern States, warm  rainles

weather continues sufficiently for into
putumi to make possible sun drying of

sweet corn, pumpkin, squash, plums,
and early autumn varict of apples
and pears. In any coas district, 'or

in ragion=s which heve frequent rain-
fall ‘'or periods of high humidity and
low temperature through the Tripen-
ing period of the fruits named, it

AETious

doteriorintion I= Iikely to oc-
Also, sinee Lhe rapid movement of
air over the product has 4 tendency to
dry out the surface of the pleces while
the Inner, cenlral portlons are still too
st, fan-dried material ghould ba
d in baking tins and placed in the
n of a warm: stove to be finished.
» door of the stove should be Ieft
r&nd the fire so regulated that the
mperamura i held at 150 to 160 de-
s B, for two to three hours, after
which it should be roised to 180 de-
grées F. for a minute or two jn order
io destroy any esgs of fruit insects
which may have heen deposited in the
I exposed in the drier
atment the produet may
el in permanent containers, but
shouid be examined from time to time®
and returned to the oven for n short
i ease any parte of it appear
oo moist to keep well,

DRY BITS.

Six potmds of dried tomatoes on the
pantry shelf are worth a hundred in
the paton.
and put by for a
1ard to heat Nature's
s drying.

Dry

ralny day.

WwWay—save

Feat them at their own game, Ger-
many has ayver 1200 commercinl dry-
ing plante—lel’s ux put plant in
every home in America,

The apartment house - drier—an
electreie fan and o window screen,

THE EIGHTEENTH'S GAL-
LANTRY AT PIEDMONT.

(Written Speeclally for The Bulletin.)

During the service of the Eighteenth
Regiment—that representing the re-
cruits of the county and sent out
from Norwich for the Three Years'
period—following the disastrous batile
of New Mnarket, the regiment went for-
ward to Cedar Creck. Here General
Hunter relleved General Sigel, and
after a brief rest, the regiment, to-
gether with the réemainder of the army,
moved forward by rapld marghes
toward Piedmont.

Col. William G. Ely, who had been
exchanged after his capture at Win-
chester, now joincd his regiment, tak-
ing command at the battle of Pied-
mont, Va.

In his report of this engaZement he
wrote: *Our troops fought with on-
daunted bravery, and nt five p. m;
rowted the rehels, captured two thous.
and prisoncrs and five thousand stand
of arms. The Highteenth was on the
tight of General Hunter's line of bat-
tie; §ts colors took the lead in the
first charge, and foated defiant till we
triumphed., All of the éolor guard ex-
cept one were wounded. Our banner,
riddled by minpie balls and cannon shot,
and a loss of one hundred and
twenty-seven soldiers in  killed and
wounded, tell the story."

Among these killed was Adjutant E,
G. Culver, an officer of great merit, &n

Soclal

earnest patriot and widely known citl-

L

zen of Norwlch, where friends and ac-
qualntances deeply moorned his early
death.

Carporal JJ. F. Bradley and William
Hamilton, who had |eft good situn-
in Norwich to enter the coun-
service, were also among the

slain.

The regiment. greatly reduced in
numbers and much exhausted, made its
hivouas In the reur of the rebel posi-

tion, #and an the' following morning.
anddencd by itn losses but rejoicing in
ory, pushed on with the army

unlon .
Genernl Hunter, in reviewing the
regiment prior to the hytlle of Pied-

mont, had sald to the Eighteenth that
he “expec them to sustain  the
honor of Conneoticut and wipe out New
Market” He wae moere than satla-
fied with the hepring of the regiment
nnd thok oceasion to  publicly ‘mc-
lkinowledge its splendid conduct.

It was on the 10th of Juna that Gen.
Hunter, reinforced by the commands
of Genernls Crook and Averill, eontin-
ued on his course southward, passing
through Lexington fnd destroving in
his march considerable public. prop-
erty,

Ration® however bezan (o grow
searce: and the army, two hundred
milgs from |tz base, began to experi-
ende the hardships inctient to such
an [ll-planned state of things,

June 15th, the Blue - Ridge was
reached and asecended near its highest
point, the peaks of the Otier, The
weary march was still kept up, the
men suffering for food. yet obliged to
be in -eadinesa to sncounter the rebels,

Vict

Victrola IVa. . .... $22.50
Vicipla Villa. .. .. $50.00

who began to show signe of an in-
tention to oppose the advance 'on
Lymchburg.

All that night, the reximent jay on
its arms. while its advance engaged
the rebels within four miles of the
clty. «

On the eightesnth, an artillery duel
continued during the doy, and two un-

:l:lucressful charges wore mude on the
ne,

The Eighteenth bore the brunt of
this engagement, in which Colonel Ely

was wounded in the throat and tem-
porarily dizabled, while eight others
suffered from the enemy’s fire,

Gren. BEarly had now reinforeed the
rebels, and they In turn prepared to
make one of their forward movements
through whiit, In waggizh dialect had
besn ¢hristéned "'the back doah™ of the
Union. The regiment consequently had
irefore it ten days of incessant fatigu-
ing retreat. Hunter had made what
was cilled a bold dash nt Lynchburg
had hroveht on an undepisive battle,
and then was foreced (o hurry back
aeross the mouniains, his command
arriving at Martinsburs, jaded, ragged
and dispirited.

The chaplain of the Eighteenth
wrote concerning these severest deys
of - the regiment's history: "The
scenes of that terrible march will never
be recalleg by any survivar without a
ahudder; the sufferings of the men
were severe, vel thev conducted them-
gselves with soldierly manliness and
propriety.”

Soon after, the regiment. In Crook™s
colurin, passed down the left bank of
the Potomac, renching Sackelit's Fort
July 18th. “The command forded the
Shenandoah River on the same day,
and participated In an engagement
with the rebel army, which invaded
Miarylind and Panniylvania during the
early part of July, in which engage-

ment the Eighteonth acted well lis
part, although suffering sewerely.
So ran the report of Lient-Col.

Henry Peale, later in charge, Col. Ely
having been assigned 1o the sommand
of the Second Brigade

The regiment. In falling back, had a
spirited engagement at Winchester,
Va, but was forced to continue re-
ireating as far as Marlinsborg, Va.

THE DICTAGRAPH.

CANNING

HOW TO CAN GREENS OR

POTHERES.
A large number of cultivated and
wild greens are edible, and when

canned makes succulent and valuable
food for the winter and spring maonths,
Among the cuitivated greens are Swiss

chard, kale, Chinese cabbage leaves,
apland cress, French endive, cabhage
sprouts, turnip tops, younz, fender

New Zealand spinach, beat tops, dande-
lion, young, tender dasheen sprouts,
native mustard, Russian mustard, col-

Easy Terms _
"Pick out the model you want. We'll gladly

OF COURSE YOU'LL WANT A

rola
-yl

2 !"‘_'Iﬁ:.

Vﬂl’ﬁh%. s
Victrola IXa......

. !

V

ship it for you te your summer :
cottage or camp.

Inmb’a quarters, sour dock, smartwesd
Eprouts, purslane or “plsiey™ polta-

weed sprouts, dandellon, and  milk-
weed

lenves).

(tender sproutls and young

Can greens the same day they are

pleked,

Wash clean, sort t

allowing no forelzn weed leaves or

other vegetable matter to remain,

the zreens of all samd, dirt, and dry,
decayed or diseased iéaves. Place the

greens in a crate or cheesecloth an
blanch in live stsam elther in an/

provissd home-made steamer, or regn-
lar commercial steamer, for 15 minu-

tes. Rempove the greens and
fuickly into eold water.
freshly sealded pan or other

Remove to &
wveasel

and cut Into convenient lengths, Pack

inte hot jars, add hot water to
container, and season to taste.
sired, a few strips of bacon, ¢

3

beef, or olive ofl mey be added to the

greens,  Partlally seal jars.
Processing with + steam . under
pressure s recommended. ‘' Process
pint jars 40 minutes under stéam
pressure of 10 pounds., Seal |

diately, cool in a place free from

test for leaks, and store In a dark;

woal, dry place.
If the intermittent bolling

used, boil for one hour on each of thres .

succeseive

days.

Loosen the covers

before each subsequent boiling, and

after
Cool, test for leaks, nnd store.

ench boiling seal completely,

If the one-period continuous boiling
process is used. boll for at jeast two

hours. Sea! immedintely, cool, test
for leaks and®tore—1', 8,
of Agriculture.

A Mountain of Caverns.

While trouting recently in the upper

waters of Cactus Creek in the uois
National Park, California, A, L. Med-
ey and C, M. Webster discovered a re-
markable cave, 1t is In the south sife

of a large mountaln of white limestons

in n rough and unfrequented neighber-
hood, but so convenient to the
fares that large numbers of Sequoia
tourists are wisiting |u

About six hundred feet of the caye
have been explored #o far. The main
zallery is from three to thirty fest
wide nnd from three to sixty fest high
There are many slde chambers
galleries, From these narrow opéh-
ings, show vistas of extensive pregiv)
bevong In every direction avhich
only be explored by enlarging
openings from the galleries now atcam-
sible. Enough has been seen, however,

tain I8 a mountain of caverns.

The cave ls one of great bea .. ™he
side walls, -oofs. and much t;tf, the
ficoring are brilllant with sta tes
and stalactites and other shi min-~

eral formations comtoon to limestone
CAVES,

A Simple Reguest,

We do not wish to advance an ex-
treme proposition. But is It too
much to ask of auto drivers who run
down women, or even men, on tha
pubiic streets that they stop lonx
enough to assist their victims or in
fital cas=es convey their bodies te
the morgue’™—Memphis News,

There are now 5063
war in Enzland working in

lards, and tender rape leaves. Among |ture and 1,400 more are to be am-
the wild greens are pepper cress, ployed, >
o — - — - .

& .
thatwill clearyour

“When my complexion was
red, rough and pimply, 1 was so
askhamed that | never had any
fun. 1 imagined that people
avoided me—perhaps they did/
But the regular use of Rezinal
Soap—with a little R esinol Oint-
ment just at first—has given me
back my clear, healthy skin, [
wish you'd try it]"

“ITknow somethin

.

|t warrant the belief that the moun-.|

prisonery of

]
.




